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ABSTRACT (Maximum 200 worts)
Logistical, sensory and stability constraints in the fomulatioo of energy-dense food packets for short-term field applications may require the use of a high proportion of solid fats. Even limited reduction in digestibility (DIG) of such fats will introduce metabolic and logistical inefficiencies and may result in gastrointestinal problems. Nonanimal assays using pancreatic ltpase (PL) were used to estimate DIO. Two commercial solid fats were well digested (residual triacylgytcerols (TG) was 6-11%), As an application of this method to a specific ration item, the complete digestion of heat-resistant desert chocolate bars was demonstrated: 86% fatty acids (FA and 14% monoacylglycerots (MG). The positional isomers of distearoyloleoylglycerol (SSO and SOS) were differentially digested (TO of 36 and 71%, respectively), which is of interest because of the heightened awareness of the neutral effect of stearic acid on human cholesterol levels. The addition of 100 uL of hexane to the incubation medium (7.5 mL) greatly enhanced DIG of SOS (96%) and SSO (86%). Tristearin digestion increased four-fold with added hexane based upon FA released from an initial value of 11%. of TS/TO, all of TS was digested to the same extent as TO (Fig. 2) .
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With pancreatic lipase (EL), however, there was no beneficial effect (i.e., no increase in the digestibility of tristearin) of adding TO even when a ratio of 25/75 (TS/TO) was used (Fig 3) ; this finding is in agreement with the in vivo data of Mattson cxncserning the digestibility of TS. Whether there is an effect at lower ratios such as 10/90 or 5/95, which may be of some importance in obtaining desired fat consistencies, remains to be determined.
Pancreatic lipase digestion of cocoa butter and palmitoyloleovlstearin
Contrary to the results obtained in vivo by Apgar et al. 2 , only 7% of the TGs of cocoa butter remained undigested during in vitro digestion by PL (Fig 4) . liiere were about 6% diacylglycerols (DGs) and 3% of monoacylglycerols 
